Consult pretty much any dictionary and it will provide a similar definition which focuses exclusively on the preparation or cooking of food. As such, in modern kitchens in the global North, one might expect to find certain key items, such as a cooker of some description, cold storage and a sink. In many, it is not uncommon now also to find dishwashers and laundry appliances, as well as seating areas equipped for dining. This essay seeks to broaden that definition by emphasising that, from a social practice standpoint, the kitchen soon emerges as a space in which many activities and practices -which go well beyond food preparation -may occur.
Historically, the kitchen was a space most commonly occupied by working class women -either in their own kitchens or in those where they were employed as cooks and maids (Meah 2014) who were relegated to the rear of the house beyond public view where they were engaged in the " which comprised kitchen work. Even after the role of the middle class housewife, seeing her transformed across the Twentieth Century -from household manager to household worker 1 , thence to perfect mother and, more recently, who can have it all (Conran 1975) , the kitchen has remained a contested domain, a site of gendered labour, dually imagined -on the one hand -as a site of domestic oppression for women or on the other -as the symbolic heart of the home ). Such conceptualisations might lead to this particular domestic space being regarded as ineligible for serious academic scholarship outside either feminist studies or food studies. Indeed, a dismissive or careless reader might relegate the significance of the kitchen to feminist debates belonging to another era, when women were perceived by second wave feminists to be (Gavron 1966) . But the kitchen is so much more than a site of domestic captivity , in this paper, I explore how this once marginal domestic space has moved centre-stage and emerged as an object of scholarship across a range of disciplines over the last century, geographers being at the vanguard in reconstituting understandings of the relationship between domestic space and place and the social practices these make possible, and for whom. Importantly, in doing so, I
seek to extend the conceptual boundaries of the kitchen beyond either foodwork a central activity therein or the alleged oppression of women in undertaking such work 2 . My aim is to highlight the ways in which the kitchen has a emerged as a site of social and cultural significance both within academia, and beyond, leading to its conceptualisation variouslyas a barometer of ideological dialectics, as an orchestrating concept, and as the symbolic heart of the home wherein (Wills et al 2013) (an understanding of what transpires within the kitchen which extends beyond foodwork) unfolds. At the heart of this analysis is the emergence of the kitchen as a site, primarily, of consumption, rather than (or as well as) production (cf. Cox 2013).
Between 2010-11, the evolution of the modern kitchen was the subject of an Jerram documents that, in Germany, two competing spatial models were employed in mass housing T F (see Figure 1 ), an example of which was displayed as part of the MoMA exhibition in 2011, while the second was developed in Munich (see Figure 2 ). 
F T M K

10
Motivated by the ideals of efficiency and productivity they believed to have been purported (Jerram 2006, p. 546-47) .
By way of contrast -in Munichproduction was rejected by the city government. Here, working-class women were ascribed greater agency in their capacity to organise and manage their domestic space (albeit within the parameters set by the city government). Interestingly, when Munich officials managed to speak with some of the women occupants of the Frankfurt houses, among their principal criticisms was that they could not talk with their families or friends while in the kitchen; like the factory worker, they were isolated. Additionally, they also complained of being unable to personalise the space by utilising their own furniture (Jerram 2006, p. 448-549) .
Far from being a private, domestic domain, occupied by women and relegated to the rear of the house, beyond view and lacking in importance, during the early part of the Twentieth Century, we see how the kitchen underwent a transformation in its social significance via attempts to enrol women users within key ideological dialectics of the period, be they the workers imagined within Marxian, materialist discourses or the consumers central to the capitalist economy. However, as I shall illustrate in what follows, attempts at state intervention into the organisation of domestic life was not a phenomenon specific to Germany, nor was it met without resistance by kitchen users.
A site of (class) resistance
Paralleling the experience with mass housing projects in Frankfurt, Llewellyn (2004a, p. 240 )
architecture, the ideals of architect, E. Maxwell Fry, and housing consultant, Elizabeth
Denby, tended to completely overlook working-class social practice. Indeed, ignoring both For example, Judy Attfield (1995, p. 228) reports that in the front-facing kitchens of Harlow N T domestic space and at the same time made a public declaration of their variance from the . Likewise, Daniel Miller (1988) , reporting findings from his work in North
London, illustrates the ways in which council estate tenants transformed, personalised and, 13 14 . Similar evidence has also been showcase kitchen, Nixon argued that this was a symbol of the comfort and luxury available to the common American (see figure 4 ) (Scanlan 2011, p. 343) 15 . Scanlan (2011, p. 342) argues that over half a century later -the MoMA exhibition display, visions of plenty, 16 . Independent of the type of regime changes outlined here, these ideas concerning the relationships between material culture, kitchen consumption and the dynamics of practice are particularly relevant when we consider that -in the UK -kitchens are replaced on average -every seven years or so , making this space a particularly important site of consumption, renovation and renewal. However, since the kitchen has evolved in the new Millennium as a space for living, rather than work, along with the reconstitution among certain constituencies -of cooking as a leisure activity (and a de-or re-gendered one at that) 20 , material artefacts are consumed for a variety of reasons which indicates that material items are also implicated in the performance -or doing -, which is particularly significant within the current conceptualisation of kitchen as a space for living, an idea embraced in Good Housekeeping in 2002, where the kitchen is described as (Hand et al. 2007, p. 675 ).
Clearly, the kitchen has evolved in social and cultural significance since designers and housing planners first imagined how they might liberate women from the drudgery of kitchen work. W particular outcomes, or specific items acquired to facilitate more effective or competent both figuratively and substantively render it as active in the constitution and performance of everyday life. Consequently, it is with this idea of the kitchen having been transformed from a space for foodwork into a place for living that I now conclude this alternate perspective.
Expanding the meaning of
The and a whole range of non-food activities took place, from reading the paper to bicycle maintenance, none of which appear to have previously been considered in the development of food safety policy and guidance.
Findings from the study also reveal that the kitchen was a place in which particular consumption activities converge, from the exhibiting of collections of post-cards and other ephemera on fridges (cf. Watkins 2006) to the display of photographs by older people to engender a feeling of homeliness following bereavement and a move into social housing . Others have additionally emphasized the role of the kitchen in processes of identification and the maintenance of ethnic and cultural identities, particularly among migrant communities (Pascali 2006; Supski 2006; Longhurst et al. 2009 ).
While the relationship between food and memory -mobilized through the senseshas become a common trope in contemporary food studies (Jackson 2013) 22 , Peter Jackson and I (in press) have focussed on the kitchen itself, attempting to conceptualise it as a lieu de mémoire a site of memory -within the wider domain of home, which itself may be regarded as a kind of private museum; a space in which objects of personal, artistic, or cultural interest are stored and displayed to narrate the untold stories of lives being lived (Gregson et al. 2007; Llewellyn 2004b) , those having been lived, and those which are imagined (now and into the future) within them. Among our findings taken from more than one multi-method ethnographic study we report how some of our participants remembered the past via the careful curation, within their kitchens, of material objects, including collectable silverware and wedding china. While displaying objects, images and a practice that is confined to the kitchen, there is a particular informality about the mode of display here compared with those which may take place in other rooms of the house, where photographs for example -tend to have a more formal character, are framed and grouped to recreate a sense of togetherness (see Percival 2002; Rose 2003) . In contrast, the kitchen is more likely to be home to collages of moments or snapshots in time pinned to a notice board, Blu-tacked to a wall or decorating fridges, freezers and boilers: fun passport photographs, digital images printed on copier paper, party invitations, ticket stubs, favourite quotes, -portraits, their handprints, post-cards, fridge-magnet-souvenirs either bought or gifted. What might initially appear to be ephemera can actually be a rich material archive which testify to F 5).
Other participants incorporated objects which had their own histories, which might be linked to deceased individuals, into their everyday practices, thereby enabling the past and present (and possible future) to cohabit via a process of poly-temporality (Sutton 2011) .
A jug which had previously belonged to a now-deceased grandmother, for example,
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such as these facilitate connections with moments in time and particular individuals from the past while simultaneously creating the possibility of prospective memory (Meah and Jackson, in press ). F a jug to a fridge magnet, appropriation, use and display of material artefacts demonstrate the portability of memory, which may be transferred from one kitchen to another, thereby facilitating the transformation of a space into a place. Although by no means comprehensive in coverage, this review has endeavoured to persuade the unfamiliar reader that the kitchen holds promise which goes beyond its conceptualisation as either a site of domestic oppression for women, or one which is relevant only insofar as one is interested in matters concerning food. The above quote, taken from the homepage of the MoMA exhibition, conveniently encapsulates the extent to which the kitchen has become loaded with social and cultural significance over the last century or so. Bringing together literature from a range of disciplines, I have attempted to foreground how, in examining the history of the modern kitchen, we see how it can be understood as a barometer of the great social changes which have transpired in parallel with its spatial evolution. More than this, the separation between public and private has been elided by the enrolment of the kitchen, via imagined women users, within the ideological dialectics of the Modernist period. Whether the motivations of housing planners, architects and designers fell on the side of viewing women as producers or consumers, the responses among those for whom these spaces of foodwork was intended clearly reveals them to be far from passive consumers. Indeed, via the hanging of net-curtains, the use of pastel shades, the exhibition of photographs and postcards, and the curation of material artefacts of some personal significance, individuals resist as I do here the narrow conceptualisation of what has, until relatively recently, been assumed to transpire within the kitchen and which has, consequently, entrenched its position as unworthy of serious academic scholarship. The examination I have presented is intended to challenge those who might be similarly dismissive to re-evaluate, extend their imagination and look at the kitchen in a way that they may not have thought possible before. 
